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HITCHED. PART TES 
OLLIE LTS IE ETI LE 8 


ie: jomrgisbinen teu Advaaice Prevorutions 
ov. ° By Ce Sgnes Wilson 
an Home Economist 


: aC 
EPI. oF AGRICuLd 7 


Lorge Kitchen Parties 
pe ste 8 le Ak 


conome me aeers 


Renge cond refrigerstor must be installed the day before date set 
for Kitchen - Party, if oné is’ not already there, 


At ghee 4 Fee icivee toed Outlets besides those in range 
should be providede 


REZ Cooperative is to wake arrengements for uso of Waffle Iron, Roaster 
“ad Large Soumwabaer or Coffes urn for making coffec. 


Invite i2 to 16 eoupies (depending on size of hous ¢), who are definite . 
rango prospo cts. Invitution should be given 3 days to « week before 
date of party. 


Ask woicn to CORO, weorlue houso dresses or aprous, ot 3:30 Pe... to help 
prepare food using verious types clectrical oquipment. (Timc should be 
adaptcd to loocl conditions). 


Invite men to come at 7:00 Pu.. to help cat the food, ad urge them to 
came carlicr if some motors, puaps, feed grinders, bbe Ce, Gan be displayed 
and demonstrated by someonc from the RRA ¢ Coopers tive offices or tho Cowmty 
Agents .. Time should be adapted to local conditions, 


Bi Coopers ative is te arrange Yor curd tables onough te scat the mumbor 
invited. 


Inform hostcss Bet home cconomist will arrive about cn hour before LUOStS 
are askod to ‘Come to unpack oguipment ond grocorics, (REA vooperative is 
to sce that mon if available at this timc to unload equipment from car), 


Be suro that County femt md Home Domonstration Agont and Locel Heine 

= 2 © ee = - . 
Economics Teachers ury invited to at icest one Eitehon Party in tho aroa. 
They may bo able to halp select a honc also to help with publicit:, 


Dealers may cooperate by loming or installing cquinncnt, giving door 
prizes ond in other ways, 


to supply the hen ceonomist with 
ay 


CS CUGCe * 


Homo Economist will: 
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: 


t 
conduct demonstretion giving or tha usc of cquipmente 
Provide cooking utonsiis, oh 


» -itercture, und other suprlio 
neccssery for moctinge. These suppliss should be tho proporty of the 
local cooperatives 


frronge monu, make out ghost ihe ee Sco that groceurics arc purchisod, 
a 
~ a i 


to 


Sucall Kitcher, Partics: 
SOILD 


Secll kitehcon partics aro alse.cffogtive. who making % call on a now 
raugc usscr, for cxample, it is wisc to havophostoss divitc in fricids) ond 
ep Gither owmcrs or potential owers of'iclestric rangcs. Tho 
miso-will so over the uso care al sclvection of tha various ports 
, cavising to cook whole inccls on one: part of rango and give 
es of officiicnt usce “Whild doing this she could have a surface 


oat 
moi.) cud c surfiec pudding coakin 


othe ‘Sah 


‘ 


pudd % = maybe, sond doffcoodn thc idetp wall i" 8 9 
BOOKGYs Be Hheps sho way profor te. cook cn upside-down ecokc or broil something . 
insteods The inforal porty atmosphere during the aftcr cating puts overyonc 
an % svod franc of mond. Frou 2 to 4 Plievis usually a -good tinc’ of: day for ‘ 
Sais type of kitehcn party. . ‘ 
Rueeceted litter te be. sent out for Kitchcr Partics if writton - 
invitetions arc used, Howewr, invitations ovor the tolophone | 
aro goad as they help to kccp it. informal ond give cn accurate 
chock on numbers: as. te whe is Gble to attond, 
ca..r, Missouri 
Supt. 23, 1950- Siete 
Mr. Cod gre. Chie. Forckur, : 
ientha, itissouri 


Doar ure ond Pxse Forcker: 


You cre cordinlly invited te «attend s littehon party given by yeur 2ural 
Bicetrificstion Cooperitive at the home of wire Ould Jirge Ke de iiebrea, on 
vionday afternoon and cvoning Sopte 27. ae vt i 

Tho ledics ere asked to somc ot 3:30, woiring housc drosscs or “prong, 
oud will hcolp Wiss Ce Agnucs wilson. REA Home Beonomi st, to prepare tho food,;* *7 * 
using verious kinds of clictrical. sesirieeitird The mon arc asked te be thero 
at 7:30 to help cot the foods Hows vor, cll men whe cor, aro urged tc some 
surlior cs there will bo un re fo.d grindcr ond shallow woll pump 
displayed ond demonstrated Ye ~-Dapgherty ond Mr, Glazcs: ° 


& 


Youre very truly, 


BARTON COUNTY ELECTRIC CCOPERATIVE - ie 


© 


~Ae Claypool Dougherty, lienagor wR 
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RECIPES TO BE USED AT KITOTEN PARTY 


Ce. Senos Wilson 
Rogion 5, REA Home Beonomist 


Surfacc Lomon Fudding 


iG. sugar * “grated rind & juico of 1 leson 
1 Care 5 ; 
ig Ce woteor te salt 


> la wuGoor 


Cako Lixture 
1 Ge cakco flour’ ne ay 2p 
1 3/4t. beking powdcr ~ (3 T milk 
S te’ salt 5 T moltcd buttor 
6 7T grenuleted sugar % te lomon extract 


Sift flour, iiccsuroe thon sift with baking powder, 
sugar, add cgg ond wil. Add wclted shortcning, Beat 
furn dry ingrodionts into liquid, © Boct nixture mtil snooths 
Stir in flavoring. 
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Combine ali 
mixture somos to a boil, Four battor into boiling syrup. .Covore 
Wicn-stoam: cscapos frox vorit, switch to “Sirmor" ‘for “avout 40 
Wainutes, Serves § 
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ly ground stcak B Ge row rico 
zi > . 

No. 2 can tonutcds 1 large onion, chopped 
a 6 3 5 

TI suigll “eon “kidnoy Socns @ Us OU212 “poder 


Brow DtscDurzcy in lorge ocvy rod skilict with stoon vont in 
lid. “dd othor inugrédionte. Turr of high aid lé:vo until stoan 
yout juipse Turn unit off, bat’ leave ‘standing on wit without 
romeving lid for 45 iinutos, 


BROILED DINNER USING LEFT CYERS 
Use hea sliccs not iicre then 1" thick plecc on broiler rack 
abcut 4" bolow tho wnite . 


lor, placo loft over vogectcables 


lowcr port of broi gost 
sprizkilcod with brown sugar and rmarshacllow 


cooked swoot potatocs, 


Broil scorcd hes on onus sido about 12 iainutess Turne Pleco 
halved tomctecs spriuklcd with buttcrcd broad crw:.ds or buttcred 
pincapple slices cn disceen cnd to the sides of heme Broil 10 to 12 
minutcse 


ingrodionts for syrup cnd cook on "High": heat until 


RECIPES TO BE USED £f KITCHEN psi 


WELL-COOKER ital 


*- 1 . . ~ 
Tizi08 a natin Het ee ae .s and pudding <.re cddcd 
Roast 
Season md dredge roast in flour. Srown woll cn cowry sido 2 
bottom of cooker kuttlo. Jdd wotcr ond Day ge Tur: switch to 


burn switch to lew ond cook 1] hour before 
(Use 500' for high ond 350' for low 


high until stocmaing, thor 
adding vegetables and pudding. 


with woll-cooker with thermiostcate 
Voegctable 

6 onions (ucdiun sized) 
6 potatoes (acdiua or small). 
§ carrots 
+ De So... 

Pero potatoes, cnicas ond eorrots. Loave wholc placing on top of 
acat..s te sdite Pross dow so. thot pudding pan will fit cvor vege tablose 

Stccmed Chocolatc Pudding 
' 7 3 7 * 

1 thsp. oubte lg tsp. daking powdor 
& Ge SUBST & Os Mil’ 
1 ceg 1 tspe vanilla 
ls of. chocclatc or 3 cy, chopped walnuts or pocans 
6 thspe cocoa 4 as ecs cf pincappls 
1 ce flour 1 sianll bottle red cherrics 

Groen butter, add suger, creas together thoroughly. . hdd cgés DIET 
Ldd waclted. chocolatc. . (If cocoa is uscd, e1ft with flour and baking 


powder.) -iix ond sift the ary ing ercdionts, add the venilla te the uilke 


Add altorn.tely tc first mixture. 


ond cut the rest ef tho pincapple slices 


of buttered pon, around cutcr cdgce 
nuts to pudding uixture nd 
kcttio, and covers tera 


: A 
450 


in cookcr 


until stcan csenpos frecly, then turn 


ple Bec tty 


Usc wholc pincepple ring in conter 

in. halves and place on botton 
chorrios in center of pincapplcse 
trivcot on top cf veg-tables 
ewiteh to high pesition and cook 

to low ond cook fer l= hourse 


Put 


OVEN LEAL 
C. ignues Wilscn 
Region 5, REA Hoo Booncanist 


Hiss Loot Scalloped Potctocs 
Buttercd Boots Frunce ipricot Ypside Down Cako 


Fie fucde in oven, sect ct 350%. Crok l= hrse 
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De ground hom q Se winooed union 
Lbe Gromd boof cr perk @ oe Cheppcd phecnts 


Oa rood ornibs Ss te slit 
tomcte ketchup 1/ 
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iiix togcthcr ucats, soascnings, broad cruibs ond cege Four kctchup 


inte bottom of abel Brusca Pils Pock in tho i:.cet ukxturc,, Bako as 
directod wmdor above itn, 


Buttored Boots 


AES OL OER EET 


Dicc boctse Fut in covered pon with ovon moti, dd aCe water 
1 te salt ond 17. suger. idd butter snd vincgor when ronoved fron 
Cvene 


pecllepcd potatccs 
A LS IE “SR aA aa eee 


6 ucdiumesizod petctces lt. salt. 
T. bobtor g te pupper 
ele flour @ T. chopped cnion 
S Ge sail 
Pars potetcess slice thin, idake white scuce of buttcr, flour, cnd 


laiike Put Helf the potctoos in gronscd caossorolc; cever with hclf the 
sauce, soasonging cnd onion. ddd remaining pototees, scusonings, md 
onion, then rondining scucc. Cover oud bake in uodcretely hot overe 


Grated choose iay be added to whito sauco, Scrvos be 


Prunc ipricot Upsido Down Cake 


@ o buttor 2/3 Ge sugo 

S Ce browmm suger L OSs boaten 
Stowee apricot halves 1 ce milk 

Stcwcd Prune helves 2: CG» flour 

5 Te shortoning 4%. baking powder 


Grated rind of 1 lonon =o ty SOLE 


Blond the buttor ond brown sugar; add low.n rind; spread in botton 
of coke pan cbout & inches square end 2 inchos docp. Arrange cpriccts cud 
prunc halvcs to form a dosign on top cf suger mixture in ecko pone Crocm 
shortoning, add SUERe gradually, thorn ogg; beat woll. Add milk altcrnctoly 
with flour, baking powder, cnd sult siftcd togothor. [ix thoroughlye 
Pour bettor carcfully over fruit in pan; bcke os direetod undor Over Dinncr. 
furn oato surving plotter, upside-down, and sorvo with whipped crcane 
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